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Our new joint feres with British Airways and Finnair allow you choose. Or you can choose to fly JAL Economy Class direct. "| 
the best route to Japan that suits your itinerary and your pocket. Onboard our JAL SKY SUITE 777 service you can fly from 
With our best fares you can fly JAL Economy Class via London direct to Tokyo Haneda airport. 


Tokyo Haneda is situated just a short 13 minutes monorail 


Helsinki to Tokyo Narita onboard our Boeing 787-8. 
ride away from the city centre, so you'll be much closer to the 
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* JAL offers a range of heavily discounted fares within Japan. * Free WHA when you are in Japan. Stay in touch and online 
For oneworid? YOKOSO Visit Japan Fare when you are in Japan, thanks to JAL's co-operation with 
wwwjal.co.p/yokosojapan/ telecommunications company NTT East. Developed especially 

for visitors to Japan, JAL passengers can apply for a free password 


For Okinawa Island Pass 
www.churashima.net /jta/company /Islandpass_en.html and ID at www.uk Jal.com/world/en/freewifi/ to logon at over 
For oneworid* YOKOSO Visit TOHOKU Fare 46,000 wifi hotspots throughout eastern Japan. 


www.uk.jal.com/world /en/visittohoku/ 


Join JAL Mileage Bank 
JAL Mileage Bank is our frequent flyer programme. It’s free to join and every time you fly with 
JAL Group Airlines or one of the JMB partner airlines you can earn mileage which you can exchange for 
а great range of flights, upgrades and travel related awards. To join follow the link on our website. Р. 
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European website: www.jal.com P Fly into tomorrow. 


Is the 
Increase in 
the numbers 

of tourists who came in their droves 

to Japan in July 2014, compared to the 


same time last year. A total of 1.27 


million people visited the archipelago 
during the seventh month of the year, 
which is an all time record. 
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NEWS 


IN THE EYE OF ERIC RECHSTEINER 


Fujiten Station, Yamanashi prefecture 


The summer of 2014 will have been one of the hottest experienced in Japan over the past few years 
This sweltering weather has encouraged some to take up summer skiing down Mount Fuji. It is a good 
way of getting ready for the winter weather that many were longing for while the thermometer hovered 


around 40°C during July and August 


society Addicted to 
pachinko 


Approximately 5.36 million Japanese 
people aged 20 or over (of which 4.4 


million are men) are reg 


players of 
games like pachinko, a kind of vertical 


pinball which makes a deafening noise. In 


other words, 5% of Japanese adults are 


addicted to these games whereas the 
average Is only 1% of the population in 
other developed countries. This is seen as 


becoming a real social problem. 


AGRICULTURE Fukushima's 
rice is exported 

The Central Union of Agricultural 
Cooperatives has announced that rice 
exports from Fukushima prefecture 
resumed in August for the first time 
since the nuclear accident that took 
place on the 11th of March 2011. After 
undergoing tests for radioactivity, the 
rice’s first destination is Singapore. 
Other countries have also been targeted 
for rice exports. 
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sERES Students from Ishinomaki 


The catastrophe on the 11th of March 
2011 turned the lives of the young 
people living in this port city upside 
down. These are their stories. 


ust over thre 


s ago, these high school 
students were preparing for their final exams, 

their heads full of dreams. Вис then the 
Rrthquake and tsunami on the 11% of March 
2011 took place, and this not only completely 
altered their surroundings, but also the future 
that they had envisioned for themselves. While 
obviously having to deal with the kinds of emo: 


tional wounds that they tend not to speak about, 
these young people still need to get on with their 
lives, We met with two of them to talk about 
their situation after having spent the past three 


years in a temporary prefab high school 


Ane Yuna (1 


years old) 


"My life in high school, the way I had originally 
imagined it, was turned upside down,” says this 


young woman, who graduated last March, with a 


sad gaze, Three years ago, Yuna had just finished 


her last year at Watanoha Middle School in Ishi- 


J5 të = e Fr Ba 


In the months following the earthquake of the 
11th of March 2011, Ishinomaki Hibi Shimbun's. 
team posted a handwritten message on its front. 
window, which read: Ganbaro Ishinomaki (Be 
brave, Ishinomaki). Three years later, a new. 
handwritten message has taken its place: Fuk- 
katsu Ishinomaki (To the Rebirth of lshinomaki). 
It's a message of hope. If you wish to help this 
newspaper, you can subscribe to its electronic 
version for 1,000 yen (£6) per month: 


mmandenter&m: 


2301 


Аве Yuna (on the right) graduated in March 2014. She is now a working woman. 


nomaki and, along with her friends, was pre 


ng 


for high school when the violent earthquake took 


place, When her parents got home, they all left to 
spend the night on the second floor of the middle 
school. The next day she was able to witness the 
damage that had been done to her city, including 
the high school she was now meant to attend. 
The Matsubara district where she lived was com 
pletely destroyed and her beloved parrot had died 


after not being allowed into the evacuation centre, 


which had banned all animals 
Her life at high school started in chaos. The main 
building wasn't usable, so the opening ceremony 
was organized in the town gymnasium. Until the 
prefab buildings were ready, classes took place in 
various locations around the town, depending on 
their ava 


ability. “I always had to keep my eye on 


the time because I used the school bus. It required 
a lot of energy to organize myself every day," she 
remembers, It was only in December 2011, eight 
months after the start of the school year, that new 


prefabricated buildings for the high school we 
completed, so that classes could continue normally 
until the end of the school year. "It was what we 
had expected, but because they were temporary 
buildings, the wind blew through them quite 
easily, the walls separating the classrooms were so 
thin that one could hear what was going on in the 
next room. Every time I was confronted with this 
kind of inconvenience, I started to wonder how 
things would have been if the earthquake hadn't 
Yuna started catching 
enjoying high school 
life with her friends, but it was also her last year at 


happened,” she says. In 201 
the train to school and bega 


TP 797 Xy 


Celebrate 50 Years of the 
o Shinkansen 


Festival of the Senses MATSURI St. James's 
Authentic and innovative Japanese dishes 


Www.matsuri-restaurant,com 


Tokai 
Japan Matsuri 2014, 27 Septemb. 
fii" Matsuri Restaurant Bento Box to be sold here 


Trafalger Square 


15 Bury Street, London SWIY 6AL 
Opening Hours: Mon + Sat 12:00 - 14:30 (Lunch) 18:00 22:30 (Dinner) 
Sun 12:00-15:00 (Lunch) 18:00 - 22:00 (Diner) 

Tel: 020 7839 1101 Email: dine malsuri restaurant. com. 
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the school. “I spent three years mostly with those 
who were there during the earthquake. During 
these three years we were a great support to each 
other,” she explains. Her most cherished memory 
relates to the festival of culture organized by the 
“When I was still in middle school and 
| [became even more 


school. 


found out abour this festiv 


ger to get to high school,” she says. However, 


the festival was cancelled in 2011, and the following 
г it was quite different from all the previous 
ones. Yuna did not want her life as a high school 
student to end that w: 
her last year at school she volunteered to help or- 
ganize the festival. As vice-president ofthe organising 
committee, she took her mission to heart. "I 
wanted it to be like those that had taken place 
before. Th 


mories, to tr 


o as soon as she entered 


m was to create the very best of me- 


sure for a lifetime," she remembers, 


In the spring, she was employed by a local finance 


firn 


wanted to st; 


n the region, especially 


since the earthquake. The companies that are 
recruiting workers are contributing to the re- 
construction of the region. That is why I hoped 
” Yuna explains. She 
has succeeded in progressing from high school 


to take part in this proces 


to employment, and in doing so casting off the 
burden of the catastrophe. 


Cima Hisato (18 years old) 
Pisciculture (Fish-farming) High School in 
Miyagi prefecture 


“My dreams for the future changed after the 
earthquake, 
Hisato who now studies marine science and 


but I don't regret a thing,” says 


techniques at Tokyo University. He comes from 
the Ogachi district in Ishinomaki and before 
the tsunami his family were fish-farmers. His 
aim w 


to follow in their footsteps, so he didn't 
hesitate in choosing to go to a high school where 
he could study fish-farming, But the earthquake 
changed all that. On the day of the tsunami 
Hisato found refuge on a hill right behind his 


news 


house, along with his mother and grandfather. 
No family members died, bur the source if their 
livelihood was destroyed and proved impossible 
to rebuild. “As I had gone to high school with 
the idea of taking over the family business, the 
situation left me feeling quite depressed after 
the earthquake,” he says. So he re-examined his 
goals. “I couldn't do what I had originally planned, 
buc I still wanted го do something related to 
fishing. I didn’t want to throw in the tow 
the earthquake and I felt like playing a role in 
helping to rebuild the city,” he adds. Hisato 
came to the conclusion that he needed to carry 


after 


on with his studies and attend university before 
going back to the city of his birth. "There won't 
be any reconstruction if the fishing industry in 
Ishinomaki doesn't start up again,” he is sure. 
Because the prefab buildings didn’t offer enough 


classrooms to undertake experiments, the high 


school students had to travel to other places si 


Watanoha and a lot of time was wasted 


uate 
travelling “Even today, I can't deny that it took 
a strong will to carry on during those three 
years,” he explains. He studied a lor with support 
from his friends who were going through the 


same situation. T] 


y all choose different paths 


llow, but they all kept their city in mind 


succeeded because we were able to count 


one: 


ich other,” Hisato says. In spring, he left for 


Tokyo to live alone after having spent his whole 
life with his mother, brother and grandfather 
(his father had died when he was a child). He 
owes а lot to his mother, who bought him up, 
but his friends are just as important to him. “It's 
normal for your family to support you, but 
friendship built with high school mates, with 
d pain, ble 
treasure. It is what helped me overcome the set- 


whom you share joy a 


n irreplac 


backs caused by the earthquake,” says the young 
man who plans to return to Ishinomaki to help 
rebuild the city and become a teacher at the Pis- 
ciculcure High School. 

Yokoi Yasuhiko & YAMAGUCHI HIROSHI 


www kikurestaurant.co.uk 


"The right ingredients 
зош of Japanese a 
We take the greate 
day to serve the fresh 
tasting Japanese 


Yoichi Hattori 
head chef 


17 Half Moon St. Mayfair, 
London WI) 7ВЕ 
Tel 0207 499 4208 


TORAYA 


Traditional Japanese Confectionery 
Tea Room 


10 rue Saint-Florentin. 
75001 Paris, France 
Tel:+33 (0)1 42 60 13 00 
www toraya-group.co,jp/paris/ 


“ SIMPLE AND NATURAL For Your Hair” 


20% off cut/cofour/perm 


tel 020 


159 Drury Lane, 


www.hay 


ASTAR û té. 03072477068 


Open. 11:00-15:00 Monter 


's Traditional Japanese 


Suen Waka 
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{ Тһекооа Paradise 


Sct offon an adventure to discover one of 
Japan's best-kept secrets: the basements of 


large department stores. 


ccording to some foreign visitors, Japan's 
А: ‘depachika’ are among the coun: 
try's best-kept secrets. The word "ера 


chika’ is made from "depaato" meaning department 


store and "chika", which means a basement, and 
refers to the large scale food halls found on the base 
ment floors of major Japanese department stores, 
Ies easy to see why an American or European tra 
veller would be dazzled by these places. You would 
be hard pressed to find something even remotely 
similar elsewhere. Even the world-famous luxury 
food department at Harrods in London wouldn't 
stand a chance in a battle with one of the many 
depachika in Tokyo. 

So it's easy to understand why the tourists go 
WOW when they enter these temples to glamorous 
consumption, but why do the Japanese like them 
so much? After all, most products sold аса depa. 


chika are anything but cheap. Yet the locals keep. 


going again and again, so much so that these base 


ment-floor n 


rkets bring in up toa quarter ofthe 
entire department store's revenue 

Zoom Japan, being a very curious magazine, ven 
tured into one of the most hallowed of these tem: 
ples, Takashimaya’s flagship store in Nihonbashi, 
to learn the secret of their success, 

The place is packed with smartly dressed women, 
but we first decide to stop one of the few guys we 
manage to find shopping here. Being a businessman, 
he immediately gets to the bottom line. “It's true 
that depachika are not exactly cheap,” he says, "but 


here you can get high-quality items for a fairly rea 


sonable price. Either having lunch at an eat-in coun 
ter or buyinga couple of dishes to add to your dinner 
athome make you fel like you are doing something 
special." This salaryman (white-collar worker) is 
about to go back to his office after having had lunch 


here. “It's more casual than a restaurant as there is 


just a small counter and a few chairs,” he says. 


Enough of men; we decide to approach a pretty 


lady next. She looks about 40, so she must beat lea 
45. "I'm married but I'm what people call а care 
woman,” she says “I don't have much time to cook. 


always try to do my best, but I must admit that I 
often rely on these places to put dinner together". 
Takashimaya’s PR officer Mio Mayumi explains 
that more than 70 percent of women in their 40s 
are working cither full-time or part-time, including 
icd women. "This latter group find them 


many marr 


selves in a tough situation as they try to balance their 


Toraya is one of the most famous Japanese confectionery since the 1 6th Century. 


careers with their responsibilities at home,” she says. 
“In particular, they often don't have time to cook 


the traditional labour-intensive Japanese dinner, so 


they 


have come to rely on the depachil 
However, married women are not alone. A sizeable 
number of the female customers are single ladies 
in their 20s and 30s. We stop one of them while 


she is about to leave and ask her to show us what 


she's bought today. Yasuko is an office worker, lives 


alone in central Tokyo and when she doesn’ 


eat 


out with her friends or coworkers she likes to have 
dinner at home while watching her favorite TV 
dramas, Today she bought a variety of fried fish a 


salad, and a chocolate cake. “For me it’s like ge 
she says, "It's never-ending fun. 
Every day I can change the menu on my table”, The 
youngOLL ( ly”, referring to a female office 
Worker in a junior role junior) can't wait to go home, 
t her go. Mio-san explains that people in 
20s to mid-30s a 
adult generation". "They. 
have quite a lot of disposable 
spend at department store 
women, like the one you ha 
constantly following the latest trends”. 

Speaking of trends and fads, one of the things that 
most women love to do isto hunt for sweer tasting 
things, and a depachika is arguably the best place to 
find an endlessly changing line-up of cakes, pastries 
and puddings. Certain depachika have up to 50 or 
more shop counters devoted to satisfying the dien- 
teles sweet cravings, ranging from Japanese sweets 


to Disneyland, 


e the so-called “trans- 


their mi 


re fashion-conscious and 


come, which they 


she says, 


e just interview 


to French chocolate. "New items are е: 


sy to spot 
because there isalwaysa long line of people in front 
n points out. 

Next we approach another woman in her late 30s. 


of those counters," Mio- 


This one looks like a walking advertisement for Cha 
nel She has ust bought some camembert and is now 
moving to the next shop counter while the shop 


assistant at the cheese counter is still bowing profu- 


sely, unnoticed by our Chanel lady. “What I really 


like about shopping in Japan is the customer service, 


she says, hesa 


da depachika is where this re 
level of perfection. I travel abroad every year and 
have visited many countries but nothing compares 
to Japan, Look at the way they bow to you and their 
politeness. And the way they wrap your purchas 
That's the best part”. She explains that it’s alla matter 
of cultureand habit, and everybody cakes it for gran- 


ted. We at Zoom think it's a little overdone, but 
anel lady promptly disagree 
it. Every time I come here I feel like a princes 
san drags me away and gives mea tour of the 
premises. She explains how the overall layout has 
changed in recent years. "In the last few years th 
has been a lot of renovation in Tokyo's depachika, 
she says, “Shop space for gifts, for example, has been 
reduced to make way for delicatessens and take- 


absolutely love 


away meal outlets run by famous restaurants. More 
and more small kitchens were installed in order to 
provide the customers with constantly fresh food”. 
We interrupt our guide because we have spotted a 
group of women jostling for position around a 
confectionary shop counter. We ask what all the 


fuss is about and Mio-san explains they are selling 
a new cake. “Many customers can't resist buying 
new items, They will line up for hours just to get 
some doughnuts,” she explains, “A few years ago it 
happened when Krispy Cream opened in Tokyo, 
and before that with Belgian waffles”. According 
to Mio-san, son 

loped their own brands to attract shoppers seeking. 
rare, hard-to-find food items 

Ie’sgetting late but the number of customers crow- 
ding the aisles ofthe depachil 
all. [it's possible, there are even more people th 
n we arrived. We follow a woman who is hur- 


e department stores have even deve- 


hasn't decreased ас 


n 
wh 
rying from one shop counter to the next. "T like 
fact that department stores stay open until la 
says "Beinga working woman I don't havea chance 
es during the day, so these depa- 
eal life-savers. Besides when closing time 


to shop for groce 
chika are 
is approaching, many shops that sell fresh and peri- 
shable food slash their prices, so it's actually very 
ient to do my shopping ас this time”, Mio- 
san confirms that pushing back the depachika’s clo- 
sing time by one hour has been a win-win decision. 
"The customers are obviously happy because they 
can rush here atthe last minute to buy 
dinner or bread for breakfast, and we have seen our 
sales rise by about 7 percent" she expla 
Our mission accomplished, we realize we haven't 
eaten all day. So we rush to the sushi area and grab 
a mouth-watering plateful. Originally priced a 1,500 
yen, weare lucky enough to ger it for just 800. That's 
food paradise on earth! JEAN DEROME 


conve 
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ENCOUNTER Yukari in Wonderland 


To work in one of these big shops 
selling the finest goods means acquiring 
a proper set of skills. This is the tale of 
how one woman did it. 


orn in Tokyo and raised in the United 
akamoto Yukari trained as a chef 
and baker atthe French Culinary Institute, 


and as a sommelier at The American Sommelier 


Association. She has worked as a sommelier at 
the prestigious New York Bar and Grill in the 
Park Hyatt Tokyo. She also passed the rigorous 
exam to become a shochu advisor (shochu is a dis 
tilled spirit native to Japan) after an apprenticeship 
arm and Winery in Ashikaga, 


amoto teaches classes on food and 


at Coco 


ochigi 


prefecture, 


spirits, writes about them in several newspapers 


nd magazines, and even conducts culinary tours 
of Tokyo's shops and markets 
Sakamoto shared with Zoom Japan her memories 


of working at Takashimaya's flagship store in Ni: 


honbashi as a sommelier in the depachika’s wine 


department, 


What exactly did you do at Takashimaya? 
Sakamoro Yu 


wine department. But I was also responsible for 


2 Î was a sommelier in the 


other alcohol like sake, shochu (typically distilled 


from barley, sweet potatoes, buckwheat, or rice), 


Japanese whisky, beer, you name it. 


What was your daily routine? Describe your 
I day? 
The first rwo minutes we stand to attention 


nd greet the first customers with a bow while 


nase!" (welcome). Thisis something 


take for granted, but it’s funny to 
see the faces of the foreign customers. They look 
so surprised! 

After that I was usually on standby, waiting for 
customers to ask for advice. Some people already 
know what they want and don't need any help, 
but others will come and say they are having a 
party, or will show you what they have bought for 
dinner and ask what kind of wine I recommend. 
as different and it also changed according 
to the season. In Japan, department stores are es- 
P 
when people give gifts to relatives 
business acquaintances. In summer, during the o- 
chugen season, people commonly choose beer, 
while in December, during o-seibo, a popular gift 
is the kohaku ser, 
f cours 


Every d: 


ially busy in summer and at the end of the year 


teachers and. 


boxed set of red and white 
is popular all 
alentine’s Day, which many 


г round. 


wine 
Then you have 
people celebrate with champagne. 
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You can find everything you want from cheese to wine. 


Do you think the recession has affected this kind 
of seasonal shopping? 
S. Y. : In the be 


and at the turn of the century, the practice of 


ning, I mean in the late 1990s 


gift-giving was hit rather hard as many people 
and companies scaled down their spending. Но. 
wever, in recent years depachikas have experienced 


increasingly stronger sales for higher-priced 


items, so it’s definitely coming back. 
Anyway, I worked at Takashimay 
very traditional store ~ the oldest in Japan — 


which is a 


and particularly popular with older customers 
For these people seasonal gift-giving is an im. 
portant social ritual and they would never think 


of stopping this tradition, no matter how bad 


the recession is. In this respect Takashimaya, 
like Mitsukoshi, is different from other depart- 


ment stores such as Matsuy. 


usually attract a younger cli 


How about the selection? Do you find the kind 
of goods you can actually buy in each department 
store is different? 

S. Y. : There's a big difference, even when you 


consider difi 


ent branches of the same depart- 


ment store. For example, the typical customer 
at Takashimaya’s Shinjuku store is around 30 
years old and has very different tastes from the 
more traditionally minded people who shop in 


Nihonbashi. 


Many people put Isetan's depachika at the top 
of their list. Why is that? 
Y. : Well, about 7 or 8 years ago they did a big 


renovation and changed the way they displ 


the food. In comparison, in other places like T 
kashimaya’s Yokohama store you can see their 
presentation is quite old-fashioned and they still 
use the same old display cases. Of course they are 


functional but not so beautiful. Isetan, on the 


other hand, knows how to make the most of their 
products. You can see it in their clothes and 
it's not only the food. In this 


jewellery display 
sense Isetan has been a trailblazer, and other de 


partment stores have followed in its footsteps, 


Mitsukoshi did it a few years ago, and Gi 


Matsuya in Ginza was renovated just this spring. 


So we can say that Japanese department stores, 
and their depachika in particular, are trying to 
adapt to the times and meet their customers’ 
changing needs, right? 

S. Y. + Yes, that's definitely true. Internet shopping 
is more and more popular as it's often che: 
and more convenient, so the department stores 


have to find new ways to attract customers, 


One thing I believe keeps attracting customers 
to the depachika is the habit — which I really 
love — of offering bite-sized samples to taste. 
Some guidebooks actually suggest tourists who 
are travelling on a budget should stuff themselves 
for free in these places and save on lunch. 

S. Y. : Yes, I know that. Even in my department 
we were constantly introducing wines from different 
regions, and in the sake section ev 
would showcase a diffe 
way the customers can have a taste before they 


y week they 
nt kura (brewery), This 


make up their mind. I know that some people — 
пог only the foreigners — treat this system like a 
free buffet. Ten years ago, even in Takashimaya 
there were many more free samples on offer. Now 
they've got wise to this and keep them behind the 
counter, They wait for a customer to really show 
an interest in their products. Once they've struck 
up a conversation and see the customer is really in- 
terested, then they take them out. Anyway, most 
people in Japan have a different mindset. They 
think chat just getting free food without buying 
anythingis nor polite, So they usually grab a sample 
only ifthey are really interested in makinga purchase. 


By the way, do you know how many shops there 
are in most depachika? 

S, Y. : On average I'd say about 150, but Tobu in 
Ikebukuro has a whopping 250. 


What did you particularly like about working in 
a depachika? 

S.Y.: On a selfish level, I could sce how the 
cuisine changed all year round according to the 
seasons, On a more professional level, it was nice 
to see a customer come back over and over again 
and to be able to develop a closer relationship. 
This is the kind of service that makes people 
return to the same place again and again. It's 
because we show we do care for our clientele, and 
they in turn develop a strong loyalty for a certain 
department store. 


Interestingly, some foreigners = especially foreign 
residents in Japan, complain about the service 
they get in a depachika, or in other food shops 
for that matter. In other words, they sometimes 
feel it'sa little over done, like all the unnecessary 
paper wrapping they get. As someone who was 
raised in America do you feel the same? 

S. Y.: I understand what you mean, but I must 
say I just love it. Гуе lived in Japan for many years 
now and every time I go to the US I'm shocked by 
the lack of courtesy shown by many shop assistants 
there, like they never greet you or say thank you. 
In Japan, on the contrary, they go out of their way 
to make you feel special. All the talk about omote- 
nashi (hospitality) is true. For example, if you buy 
five boxes of sweets and you plan to give each of 
them toa different friend, you can actually ask for 
five extra bags and they are more than happy to 
oblige. When I started working at Takashimaya, 
for instance, one of my first jobs was to wrap 
things up, which is far from simple because the 
way you do it and the paper you use changes ac- 
cording to the occasion. 


‘Why do people in Japan (and women in particular) 
love depachika so much? 

S. Y. : First ofall, a lot of the top brands in Japan 
have a shop outlet there, so you can find the best 
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Foreigners are endlessly fascinated by the very expensive fruits. 


food the country can offer, all under one roof. In 
Takashimaya, for example, you can visit Peck 
from Milan. Even now, whenever 1 
there I never forget to get myself a ciabatta or 
focaccia with ham or salami from Peck. Or I can 
get authentic croissants and it makes me feel like 
I'm in a French bakery. We are so spoilt in 
Japan. Another thing that makes depachika so 
popular is thar you can рег a quick meal, either at 
an eat-in counter, or you can buy some sushi or a 
bento box and eat it in the picnic area on the 
rooftop. Not many foreigners know this, so every 
time I lead someone on a tour I always point out 
these roof gardens, which are actually quite nice. 
They have tables and chairs, and drinking alcohol 
is allowed too, so you can grab a beer or a small 
bottle of sake and enjoy it with your tempura or 
tonkatsu or whatever. 


a visit 


Do you have any more tips for people who want 
to check out a depachika on their next trip to 
Japan? 
S. Y. : Foreigners are endlessly fascinated by the 
very expensive fruits they see on display in the 
department stores or specialty shops. Senbikiya, 
for example, sells such gift items as 15,000 yen 
melons, or six peaches for 10,000 yen. But if 
you buy one of their fruit-topped desserts you 
can actually have a taste of what's on offer 
without breaking the bank. Also, every depart- 
ment store often has some kind of food-related 
event taking place on the upper floors, such as a 
fair featuring 15 vendors from Kyushu or Hok- 
kaido. They advertise them on their websites, 
bur if you can't read Japanese you can always 
ask at the information office. 

INTERVIEW BY J. D. 


september 2014 number 24 ZOOM JAPAN 9 


FOCUS 


tPs The Best of Tokyo's Depachika 


When you next travel to the Japanese 
capital, don’t forget to visit these magical 
places. Here are some we recommend. 


city's sub-centres (Shibuya, Shinjuku, Ike- 
bukuro, Ginza, Nihonbashi, Tokyo Station) chat 
if you wanted to check them all you would have 
your entire trip to this formidable task. 
Just one visit to the huge Tobu depachika would 
require eight hours — that is if one spent two 


to devoti 


minutes at each of the diffe: 


nt shop counters. 
Here are food expert and sommelier Sakamoto 
Yukari’s favourite spots, As they are all located 


near some of Tokyo's main stations, you can just 


add a visit to one of them to your to-do list. 


Takashimaya (Nihonbashi store) 
2-4-1 Nihonbashi, Chuo-ku 

Tel, 03-3211-4111 

daily: 10am - 8pm 

est station: JR Tokyo Station (Yaesu North 
exit), Tokyo Metro Nihonbashi (Ginza and Tozai 


i) 


Takashimaya's main store is housed in one of the 
classiest department store buildings in Tokyo. 
e the eat- 


Recommended shops for people who li 
in experience are Shunpanro (puffer fish) and 
Imahan (sukiyaki). Kano Shojuan ha 
whe 


asmall café 


е one can taste traditional and modern 


e sweets, 


litional tastes, the 300 year old 


ing of tra 
Minokichi bento shop from Kyoto has an outlet 
here where you can get hold of one of their famous 
bento boxes and eat it in the small garden on the 
roof of the building. 

A visit to Fruits Parlor Lemon will convince you 
that, yes, some Japanese shops manage to sell fruit 
at ridiculously high prices. 

Hidden on the third floor you will find Pascal 
Савез chocolate shop, where you can enjoy some 
truffles and a glass of champagne? 

the booze! Unlike other depachika, the 
artment at Takashimaya periodically holds 


tastings. 


Mitsukoshi (Nihonbashi store) 
1-4-1 Nihonbashi Muromachi, Chuo-ku 

Tel: 03-3241-3311 

Open daily: 10am -7pm 

ion: Tokyo Metro Mitsukoshi-mae 


Nearest sta 
(Ginza Line) 
www.mitsukoshi.co,p (Japanese) 
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окуо is the depachika capital of the world. 
There are so many scattered around the 


Opened in 1904, this is the oldest department 
store in Japan. 

The Japanese like to admire the baumkuchen 
(layered cake) being made behind a glass window 
at Club Harie. If you prefer the local variety, try 
Kayuan and Wabisa. 

Yoshikawa Suisan is famous for its beautiful displays 
of fresh fish, but if you'd rather eat it on the spot, 
both Tenpura Yamanoue and Izumoya (grilled 
ecl) ha 


е eat-in counters. 


Daimaru 

1-9-1 Marunouchi, Chiyoda-ku 
Tel. 03-3212-8011 

Open daily: 10am - 8pm 

Nearest station: JR Tokyo Station ( 
exit) 


aesu North 
www.daimaru.co,p (Japanese) 


Daimaru is located just next to Tokyo Station 
and they have an amazing choice of bento boxes. 


So ifyou are abour to board a long-distance train 
we recommend you pay a visit to this depachika 
and shop for travel food and beverages. 
Baumkuchen is again king of the European cake 
world, and Nenrinya, which specializes in this 
fluffy delight, is a popular shop with the locals. If 
you are a pickle addict then go straight to the 
12th floor and find your paradise on earth at Kin. 


tame, 


Isetan 
3-14-1 Shinjuku, Shinjuku-ku 
Tel.03-3352-1111 

Open daily: 10am - 8pm 

Nearest station: Tokyo Metro Shinjuku-sanchome 
(Marunouchi Line) 

hetp:// 
tion/english.heml (the best English website) 


iseran.mistore jp/store/shinjuku/transla- 


If you can only visit one depachika in Tokyo, this 


isit. 


One of the most important thing in Depachika is how products are shown. 


AU BON 


JN VIEUX 


You're not in Paris but at the heart of Tokyo despite the name of the outlet. 


The stellar line-up includes master chocolatier 


Jean Paul Hevin. Still in the confectionary de- 


partment, Ameya Eitaro sells trendy sweets that 
at souvenir gifts, while Suzukike packages 


bamboo boxes. 


y don't you try Pierre Herme’s 


macaroons or some Henry LeRoux caramels 


One of the eat-in co 
features a rotating cast of chefs from popular 


nters, the Kitchen Stage, 


features a rare collection of 
aged koshu, and last but not least, the rooftop 
garden is one of the best in Tokyo. 


Tel. 03-5361 m 

Open daily: 10am - 8pm 

Nearest station: JR Shinjuku (Yamanote Line, 
South exit) 


www.takashimaya.co jp/shinjuku (Japanese) 


If you find Japanese bread too soft and miss the 
French/ltalian kind, here you'll find Peck. For 
those looking for something more traditionally 
Japanese, you can buy kaiseki dishes from well- 
known Kyoto restaurant Kikunoi close by. 

And if you are looking for a restaurant then the 
top three floors have plenty of them, including 


tonkarsuat Katsukura, and Chinese soup dumplings 
at Din Tai Fung 


Tobu 
1-1-25 Nishi-Ikebukuro, Toshima-ku 
Tel. 03-5981-2211 

Open daily: 10am - 8pm 

Nearest station: JR Ikebukuro (Ya 
www.tobu-dept.jp/ikebukuro (Jap 


This is the biggest depachika in Japan: 2: 
(!) divided between two buildings. The variety is 
mind-boggling, but well dare to pick ou 
of names: Tsukugon for oden, and Pao Pao for 
gyoza (both fried and steamed). 

Ah, and the beer selection is among the best in 
the city 

Do you remember the Iron Chef 
like to taste Chin 


50 shops 


couple 


Would you 


hwan cuisine? 


n'ichi's Sz 


One branch of his restaurant Shisen Hanten is 
here, somewhere on one of the top floors. 


Tokyu Toyoko-ten Food Show 
1 Shibuya 

Tel. 03-3477-3111 

Open daily: 10am -9pm 

Nearest station: JR Shibuya (Yamanote Line), 
Tokyo Metro Shibuya (Hanzomon Line) 


www.tokyu-dept.co,p (Japanese) 


TI 


The eat-in at En Dashi Chazuke has a selection 
of hot rice in savoury broth served with a variety 
of toppings, while Uoriki serves good sushi at rea 
sonable prices 

One side of this depachika offers more shops 
selling sweet bread, pudding, cake and tarts than 
you can shake a stick at. 
The sake department usua 
tions, so don't miss a chan 


Joes weekly promo 
to try their local 
booze. 


Mitsukoshi (Ginza store) 

4-6-16 Ginza, Chuo-ku 

Tel. 03-3562-1111 

Open daily: 10am - 8pm 

Nearest station: Tokyo Metro Ginza (Ginza, Ma- 
runouchi, and Hibiya Lines) 


www.mitsukoshi.cojp (Japanese) 


More of the same, PLUS it's located at one of the 
most glamorous spots in the whole of Tokyo: 
Ginza crossing. Enough said. 


You can find more depachika-related information, 
and a lot more in Sakamoto's wonderful book 
"Food Sake Tokyo”. Visit her website at http; /food- 
saketokyo.com/ 


J. D. 
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EXHIBITION The 


Just as it does every year, 
Tent London is giving 
Japanese craftsmen the 
opportunity to show off 
their creations, as well as 
display their astonishing 
talent to visitors. This y 
the event will take place 
from the 18th to the 21st 
of September, when 
thirteen artisans from al 
over the archipelago wil 


be participating under the ^ years old. The harmony 
that characterizes the 
excellence of their work 
can be observed in the 
creations that will be on East 
use ancient techniques and display in London, 
including hand-carved 
combs, hand-sewn jeans, 


shared philosophy of: 
“living with nature 
without trying to control 
nature by force”. They all 


traditions that are 
sometimes over 1,500 


most influential 


hand-carved Chinkin 
ornaments, fashion gloves, 
hand-made leather bags, 
ceramic grilling plates, 
Gamaguchi cloth bags, 
Koshu Inden urushi - deer 
leather products decorated 
with lacquer - handmade 
natural-fibre brooms, 
panese chef knives, 
wooden chopping boards 
and kimono. 

Old Truman Brewery 

Hanbury Street, London E1 6QR, 
Booth K15/TS 

Tube: Liverpool Street/ Aldgate 


September 18th: 10am — 7pm, 
19th and 20th: 10am — 8pm, 
215 11am- 6pm. 


NA | 
GEKIGA I] 


The Evolution of Alternative Manga 


T HIS MONTH'S EVENT 


anime Are you ready to 
be controlled Sybil? 


Psycho-Pass is an animation series produced by 
Production. С. and distributed across japan bet- 
ween 2012 and 2013. It is dystopian science fic- 
tion that also borrows from the thriller/ crime 
genre. The story is et set in the 22nd century, in 
a futuristic Japan under the control of the Sybil 
system: a pseudo- 

political regime 

that guides the 

lives and careers of 

citizens according 

to their abilities, so 

that they can lead 

a happy Ше 

without any wor- 

Ties. One of Sybil's 

main characters 

tics is to constantly 

analyse the citi- 

zens' stress levels, 

as well as detect “latent criminals": people whose 
"psycho-pass" (analysed by Sybil) shows a high 
criminality coefficient. The idea being to stop sus- 
pects before they commit a crime. The story is 
set at the heart of this dystopian legal system made 
ир of Enforcers and the Inspectors who supervise 
them, people whose role is to track down latent 
criminals and capture or kill them, according to 
their potential level of criminality. They are police, 
Judge, jury and executioner, but they all obey Sybil 
and are responsible for the ordered functioning 
‘of the system. This В one of the best series released 
‘over the past few years. It is marvellously detailed, 
the technology is sophisticated and the results 
both extraordinary and amazingly realistic, as the 
future that is pictured could be the real thing, and 
it Б coser to present-day society than we might 
first think. The main character, Akane Tsunemori 
is a gifted young recruit who В made unit inspec- 
tor. Not only is it her job to investigate, she is also 
required to supervise her colleagues who are of a 
diferent mindset. The contrast between the naive 
novice and the brutes armed with handguns is 
central to the story. Psycho-Pass is a lecture on life 
and the individual in our society. A stimulating 
watch! ODAIRA Мамін 
Psycho-Pass Complete Series Collection £28.75 
(DVD), £43.25 (Blu-Ray) 


N asan 
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INTERVIEW The amazing Yokoyama Yuichi 


The leader of nco-manga is presenting his 
work in Europe for the first time with an 
exhibition in Toulouse, France. 


okoyama Yuichi’s manga defy convention. 
ү: is something alien in the stories 

that the 47-year-old graphic designer and 
illustrator creates that never ceases to surprise a 
der who unwittingly steps into his world. Then 
‘one realizes that the author himself is far from 
your average person. Yokoyama has cultivated a 
sphinx-like persona which deflects any intellectual 
probing into his work. Proud of not owning either 
а computer ог a television, he prefers fishing to 
reading other people's comics and finds recording 
his conversations with friends more interesting 
More than his quirky cha- 
racter though, comic fans around the world are 
dazed and confused by his novel brand of manga. 
Titles like "New Engineering" (2007) and "Travel" 
(2008) are intensely visual experiences that delight 
in dragging readers out of their comfort zone while 


a 


than listening ко mu 


drowning them in a mesmerizing sea of geometric 
forms, gigantic machines and sprawling urban 
landscapes. 


DPRACTICAL INFORMATION 


Wandering through Maps is the name given to 
Yokoyama Yuichi's first one-man show in Europe. 
ıt will take place at Colomiers’ Contemporary Art 
Centre in Toulouse from the 27th of September to 
the 20th of December 2014. It is an exceptional, 
not to-be-missed event if you happen to be in the 
area, 

Opening on the 27th of September 2014 at 12 
pm, 

Le Pavillon blanc, 1 place Alex Raymond - BP 
30330 - 31776 Colomiers - France 

Tel.05 61 61 5000 
www.pavillonblanc-colomiers.fr 

Tuesday: 12pm - 8pm. Wednesday and Saturday: 
10am - 6pm. Thursday and Friday: 12pm - 7pm. 


How did you become a manga artist? 
Yokoyama Yuichi: I graduated from Musashino 
Ап University's oil painting department. After 
graduation І mainly focused on 

painting, but gradually mo- 
ved to manga. I found 
workingonasingle 
canvas increasingly 
unsatisfying On the other 
hand, the medium of co- 
mics gave me a chance to 
develop a story. I parti- 
cularly like the fact that 
through manga I can 
visualize the flow of 
time. In the begin- 
ning, 1 also found it 
difficult to master the 

use of colour, so I 

felt attracted to the 
black-and-white 
world of comics. 

Even now that am 

more at ease with 
colour, I think the 

way I useitis typical 

of a painter, while 

my overall approach 

to image creation 

(eg page layout) is 

closer to а manga 

artist. 


Fouryearsago you 
said that making 
manga had be- 
come your main 
artistic activity 


pastime or a secondary job. Has your opinion 
changed since then? 
Y. Y.: No, not really. I like the fact that a manga 
is printed in thousands of copies and can. 
be read and enjoyed by many people 
around the world. That's im- 
portant because I want my 
creations to be seen by as 
many people as possible. Also, 1 
don't really care a lot about art pre- 
servation. Taking care of a painting 
and preserving it for the future is пос 
for me really, so I like manga’s ephe- 
meral nature. 


Apparently your lack of success was 
another factor in putting oil painting 
to one side. Is it true? 
Y.Y.: Well you see, when I was in 
my 20s I took part in 24 art compe- 
titions, Not once did I win a prize. 
That was when I realized I had no 
future as a painter. When you add 
the fact that art supplies are expensive 
and thar all the unsold pictures ta 
up a lot of space. 


е 
Ironically, my 
success asa manga artist has created 
so-called "fine 
art" work as well. I was very happy 
when I finally had my first solo 
asaki City 


anew interest in n 


exhibition at the 


Museum a few years ago, I owe all 
ga 


this to my ma 


You were born in Miyazaki pre- 
fecture but have lived all around 
Japan. Do you think this constant 
ig has affected your artistic 
vision? 

Ү.Ү.: Yes, I think so. My father 


movi 


and you treated Yokoyama likes to experiment with exotic 
painting like a  clothes-design 


Japan’s No.1 Cloud Provider 


10 Europe 


mied ann [LJ sere 


HANDMADE - JAPAN 
@Tent London (Booth: k15/T5) 
18th-21st September 2014 


Meet DOmo on 
NHK woRLD Tv! 


www.nhk.or.jp/nhkworld/domo/ 
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Yokoyama Yuichi (left) preparing one of his exhibitions in Japan. 


wasin the military, so we moved around. This has 
contributed to developing my interest in the land. 
scape, and the constant sense of awe and mystery 


that space inspires in me. 


Do you think your father’s job influenced you 


in other w 
Like all military п 


he paid a lot of 
attention to good form and manners. He would 


get angry with me if wore my shirt untucked or 


my hat sideways. Now, I don't know how directly 
I was influenced by him, but it's true I like order 


in nature. Ie gives me a sense of security 


On the other hand, one of your manga’s more 
striking features is your characters’ flamboyant 
appearance. Their faces and clothes are very 
looking. Why is that? 


Г. : First of all, I've always been interested in 


unknown civilizations. Also, I like to 


create stories and characters that are not too 


obvious as far as time and place are concerned 


My stories may be happening in the future or ina 


faraway galaxy. I like this vagueness. Last but not. 


least, I'm into fashion, and my approach to story 
making gives me the opportunity to experiment 
with exotic clothes-design, 


All your characters appear to be men. Is that 
true? 
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4 Blenheim Street, 


Mayfair, London WIS 118 
Mon-Sat Lunch 12:00-14:30 
Dinner 18:00-22:30 
Lunch 12:00-15:00 
Dinner 18:00-21:30 
Tel: 020 7165 9506 


Sun 


Email: info@nagomi.co.vk 
www.nagomi.co.uk 


TAJIMATEI 
i 020 7404 9665 
9-15 Leather Lane, London EC1N 7ST 


MON-FRI 12:00-14:30(10) 18:00-22:00(.0) 


Y. Y.: Yes, it's true, The simplest reason for this 
is that, alas, I can't draw women well. Bur it's also 
true that according to Buddhism, women are 
impure beings who are known for disrupting the 
peaceful flow of time. That's why, for instance, 
they are kept out of sumo. 


Where do you get your ideas for stories? 
Y.Y.: I getinspiration from many things. It could 
be something] read or saw on TV, or a seemingly 
banal occurrence. Ir could be anything, really 


I heard you are not very interested in other 
people's comics. 

Y. Y.: Yes, Tm always asked about my artistic in- 
fluences or preferences, but I have none, really. 
The only mangaka I really like is Shiriagari Kotobuki. 
Like his syle, 


Judging from your manga, you seem to be more 
interested in cinema than comics. Do you have 
any favorite movies or directors? 

Y. Y.: particularly like Andrei Tarkovsky’s "So- 
laris" and "Stalker" and Stanley Kubrick s “2001: 
A Space Odyssey". However, my stories are пог 
meant to be seen as science fiction. They certainly 
have some futuristic elements, but my aim is to 
create timeless stories, whose meaning goes beyond 
any particular period. One thing I don't like 
about SF is that those stories usually see the 
future as a development of the present. What 
I'm trying to create, on the other hand, is a sore 
of speculative fiction. In other words, what would 
we look like if our civilization had developed in a 
different way? What values would we share? 
What kind of aesthetics would we develop? Maybe 
nobody would wear shoes but everybody would 
hide his face behind a mask. Maybe we wouldn't 
communicate through words. So you could say 
that" all my stories are predictions. That's why, I 
believe, many of my readers find the worlds 1 


create зо unfamiliar. It’s because I don’t give them 
any easy points of reference. 


Extract from Garden (2011). 


There's a poetic quality to your comics, but it 
comes entirely from the drawings. In Garden 
(2011) you have introduced more dialogue, but 
even there the words are very limited. Are you not 
interested in expressing yourself through words? 
Y. Y.: I don't wane to depend on the quality of 
words and dialogue, because we can never have a 
perfect translation into foreign languages. Words 
and dialogue are not universal. Also, I like my 
stories to be open to interpretation. People ask 
те about symbols and hidden meanings, but the 
truth is there are no intellectual explanations to 
what happens in my stories and why people behave 
ina certain way. My readers can see whatever the) 
want in my comics, and you will agree that a lack 
of words and explanations make a story more am- 
biguous. 


Why do you think your stories appeal so much 
to foreign readers? 

Y.Y.: Tobe honest, find foreigners often have 
abetter grasp of what I'm trying to do than the Ja- 
panese. In Japan I always get comments like "your 
drawings are so detailed” or “your stories make 
ime laugh”, but that’s not really the kind of reaction 
Thope to get from my readers. 


CULTURE Ө 


The terrain gets stranger 
апа stranger. 


Speaking of detailed drawings, on average how 
Jong docs it take you to complete one story? 

Y. Y.: “Travel” and "Garden" took me about а 
year cach. “Sekai Chizu no Ma”, though, was a 
‘much longer affair. spent couple of months de- 
veloping the plot and making the first draft, but. 
then it took me about a year and a half to finish 
the project. I really spent too much time on that 
project. 


Time, and the depiction of time, seem to bea 
central feature in your manga. Many first- 
time readers are often baffled by the way your 
stories end abruptly without a reason. 
Y. Y.: That's because people are used to standard 
stories with a beginning and an end. They need 
a punch line, But those are just conventions 
and have nothing to do with real life and the 
way time naturally unfolds. That's why my 
stories begin in the middle. It's like when you 
turn the TV on and catch a movie in the middle. 
You only watch 10 ог 15 minutes of it. Why 
are the characters behaving like that? What's 
going to happen after you turn the TV off? We 
don't know. It’s left to your imagination, 
INTERVIEW BY JEAN DEROME 


Japanese Fine Ramen Noodle & Susi Bar 
ITTENBARI 

HA Brewer Street, London WIF SUB 

Te: 0X 7232 1318 

OPEN: Mon-Sat 12-23. San12h-22h 


n W1D 7ED 


JAPANCOENTRE 


WWV 
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EATING & DRINKING 


RESTAUTRANT Heat, Meat, and Umami 2/2 


Explore the luscious, meaty world of 
Japanese-style yakinikn at newly opened 
Kintan in Chancery Lane. 


hrough an elegantly understated doorway 
| near Chancery Lane station, the recently 
opened Kintan is providing London with 
its first taste of genuine Japanese-style yakiniku. 
Specializing in wafer-thin, bite-sized bits of meat 
that you grill yourself at your table, yakiniku res- 
taurants are hugely popular in Japan. They are a 
raucous and invariably smoky good time, thron- 
ged with students and necktie-loosened off-duty 
salarymen. But Kintan provides a more adult and 
sophisticated take on the genre that should appeal 
to local lawyers and city-folk: darkly lit, spacious, 
with a wall of sake barrels on the back wall the 
only sign that this is even a Japanese restaurant. 
Smokeless grills at each table are equipped with 
powerful (and remarkably quiet) extractor fans 
to ensure that no one’s expensive suit ends up 


lling like a barbecue ріс 
ku restaurants in Japan, the menu is 


all about the 


At Kintan, the grill section 
takes up full half the menu, flanked by a concise 
list of starters and salads on one side and a hand- 
ful of starches (rice and a couple of noodle 
options) to mop up all those luscious meat juices 
on the other. The starters include perennial favou- 
like steamed edamame (soy beans) and a 
abbage kimchi. More interesting was 


ri 


the tuna tartar volcano — tuna, scallions and spicy 
style on alittle lozenge 
fried sticky rice. Between the soft unc- 


mayonnaise served sushi 


of dee 
tuousness of the chopped tuna, the fresh crunch 
of the ball of rice, and the fiery chili kick of the 
mayonnaise, it's a litle firecracker ofa mouthful 
that kicks the taste-buds awake for what is to fol- 
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low 
While the grill section of the menu included some 
unusual options rarely seen in Japan like New 
Zealand lamb chops and halloumi cheese (there's 
a short selection of options suitable for pescata- 
rians and vegetarians), we decided to focus on 
the beef. Eight different cuts are available: from 
the familiar filet mignon and sirloin to kalbi short 
rib and bistro hanger steak. After experimenting 
with meat from several different sources, the res- 
led to use grain-fed US 
most of their beef, as it responds better to the 


taurant de atte for 


quick grilling techniques of 
a more tender result. The on 
beef congue, 
‘The attentive servers will preheat the grill for you, 
bring you a selection of dipping sauces, and let 
you know how long each cut should be grilled 


iniku and provides 
exception is the 
Scotland. 


h they source 


for. After that it's up to you. Each table is provi- 
ded with a couple of sets of neat hinged metal 
tongs for turning the 
meat (in most cases, a 
couple of minutes per 
side is more than 
enough). As the UK's 
summertime barbecue 
warriors know, obser- 
ving heat work its 
ancient alchemy upon 
bits of marinated ani- 
mal flesh 
some primal urge 
within us. Watching 


satisfies 


and waiting as the 
fibres tighten and the 
meat chars against the 
bars of the grill is one 


We started with the beef tongue. 
childhood memories you may have of those thick, 


Put aside any 


strangely textured tranches of tongue 


aspic on 
your grandmother's table. Here, the organ is sli 
ced ultra thin, and grilled lightly at the tabletop 
grill until it crinkles and ruffles around the edges. 
You eat it with just the merest sque 
to help cut through the complex, mineral richness 
of the meat. 


of lemon, 


Even better was the premium kalbi, usually 
known as short rib in the West, a cut that often 


gets used in braised dishes where it is cooked unt 


meat is intensely marbled, which mea 
stands up well to the heat of the grill. Our waitress 
suggested sweet soy as an accompaniment, but 
we found the meat inte 
tingly tender on the tongue all by itself 

The drinks lis provides a decent selection of Japa- 
nese beers and a couple of local brews from the 
Camden Town Brewery, as well as a dozen dif- 


ly favoured and mel- 


ferent sakes and a couple of different types of the 
stronger shochu. 

Kintan provides a sophisticated, rich, hands-on 
experience quite unlike any other in London. If 
you're a meat lover, you'll leave satiated, happy, 
and sufficiently smoke free for plausible denia- 
bility. 


KUMANO GURUMEMON 


PRACTICAL INFORMATION 


JAPANESE BBQ 
34 High Holborn, London WC1V 6AE 
Phone 020 3150 2501 www.kintan.uk 


EATING & DRINKING 


EASY J. SE HOME COOKING 


" i jer 
Tofu Teriyaki Burg 

Whether you area Vegetarian or an 
ómnivore tofu ls healthy and ver- 
satie ingredient that works with a 
wide variety of japanese dishes 
Meat of the fields” as they are often 
taled, totu burgers are surprisingly 


Te 
Re | we 


prepa гене шыра ы E 


how utterly delicious it is- 


Serves2 


жеее Kintan 


Sega ato beams JAPANESE BBQ 
Medium Red Onion 


Be your own chef! 


Thick Teriyaki Sauce 
2tsp Yutaka Wheat Free Reduced 


i tsp Sugar 
tsp Corn Starch 
160 Water 


== Л 
PANKO 
020 3150 2501 / www.kintan.uk 


34 High Holborn London WC1V 6AE 


O Prepare the tofu by wrapping tin kitchen towel to remove exceri water, Ө Chop the onion into fine pi o A SPARKLIN AKE 
a frying pan and then fry the onions over a low to medium heat for 4-3 minutes, or until golden brown. Keep Ч 

the onions aside in a bowl to cool. To make the sauce, add water to the с SENSATION 
together the soy sauce igar and hydrated com starcl 

lightly thickens. © Add tofu, egg and panko breadcrumbs to the onions and m 
with sal and pepper. © Divide the tofu mix into 2 equally sized pieces and 
remaining oil to the frying pan and cook the tofu burgers over a medium. 
teriyaki sauce to serve 


>s Dinner Party Sushi Class 
9th October 2014 18:30 (120min) 
TATUR Recipe by Akemi Yokoyama at Sozai 


der ‘seuıyy uisuopeH 1e ejqejeav 


E 
3 
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Situated on a sacred route, a torii gate indicates the entrance at Hosshinmon-oji. From here it is a 7km walk on foot to reach Kumano Hongu Taisha, 


piscoverY Walking sacred paths 


" 
World Heritage sites ten years ago. 


good place to start your journey through 
this sacred area is at the summit of 
Mount Koya (koyasan) where you will 


find a large cluster of 120 temples and monast 


ries founded in 816 by the famous monk Kı 
originator of Shingon Buddhism, one of the 
archipelago's principal religions. You reach this 
sacred site after a two hour trai 


ride from Osaka, 
and it is worth spending the recommended two 
days and a night in one if the monasteries (shu- 


kubo) to savour the famous vegetarian cuisine 
(shojin ryori). From here you can follow one of 
the pilgrimage routes (Kumano kodo) leading to 


the sula 


cred sites in the south of the Kii p 
akayama prefectu 
walked by hundreds of thousands of pilgrims over 


in 


These paths have been 


the past thousand years, bur just 10 years ago they 
were registered with UNESCO World Heritage 
under the name "Sacred sites and pilgrimage 
routes in the Kii Mountain Range". Not only did 
this recognition help increase their internati 
reputation, but more importantly it helped gua 
rante their maintenance and repair by national 
You can follow one of these 


ial 


and local authoriti 


routes and step. 


о an amazing world made up 


of beautiful landscapes and out-of-the-ordin: 


encounters. They present different levels of diffi 
culty, but it is easy to find the one that is best sui- 
all he paths are very well 
signposted and maps are handed out to tourists 


ted to you. Nowada 


to help chem plan an itinerary best suited to their 
wishes and physical capabilities. 

The famous Kumano kodo network consists of 
several routes, but the most difficult is undoub- 
tedly Kohechi, which cuts across the Kii Penin- 
sular, linking Mount Koya to Kumano Sazan 
(thre ist. 70 kilo- 
metres long, in parts it is character 


sacred shrines) in the south- 


myBus 


* 


SS Tet. 020 7976 191 


OW ‹ СҮЛ 


i" 


12:00-15:00 
12:00-23: 


17:30-23:00 Dimer 


Bussines Cards 


in JAPANESE? 


Translation 
into JAPANESE? 


JAPANESE 


interpreting? 


Please contact us at 
info@zoomjapan.info 


20 ZOOM JAPAN number 24 september 2014 


Cave temad 


tracks and thousand metre high passes, for which 
you need to be well prepared. You do not have 
to bean experienced rock climber to traverse this 
route but it is certainly not just a pleasant stroll 
through a park. Your efforts won't go unrewarded 
however, especially as the route goes through fan- 
tastic landscapes lending a mystique to the jour- 
ney undertaken by so many over the centuries 
while following their strict religious rituals. A 
little further east, the Omine Okugake route 
connects the south of Nara to Kumano Sanzan. 
Legend has it that the trail was opened by En по 
gyoja, founder of shugendo, a spiritual practice 
where a fundamental relationship is maintained 
between man and nature. When you walk along 
these paths, you understand why the pilgrims 
attached such importance to this connection with 
nature, Omine Okugake, which is just as difficult 
as Kohechi, has 75 stops (nabiki) where pilgrims 
can perform theie rites. One of the best known 
is Misen, where En no gyoja is said to have rea- 
ched inner peace. 

If you're not in the habit of performing great feats 
of strength in harsh environments, you can also 
choose easier routes. Nakahechi is the first of 
these, a central path that y through 
the mountains from Tanabe, on the west side of 
the peninsula, towards the most famous shrines 
on the east coast. This route is well known as it 
is used by the imperial family, which explains why 
there are so many inns all along its route, making 
for an agreeable journey, Less physically deman- 
ding than the two other routes, it is best suited 


inds its w; 


to those vis 
days is ideal). The starting point for this route is 
located at Kumano Pilgrimage Centre (Kumano 
kodo Kan) at Takijiri, a forty-minute bus ride 
from Tanabe station. The first bus leaves at 
6:24am and the last at 8:40pm. Opened after the 
pilgrimage routes were registered as UNESCO 
World Heritage, this establishment provides all 
the information necessary for making the journey 
on foot, and there is also a shop with all the essen- 


ng to hike over several days (3 or 4 


TRAVEL 


From Nakahechi, at Fushiogamo-oji, a large torii can be seen indicating the original location of Kumano 


Hongu Taisha by the Kumano River. 


tial equipment needed by the 21st century pil- 
grim. Ohechi is another route starting at Tanabe 
and going towards Kumano Sanza (120km). It 
runs along the west coast of the Kii peninsula, 
offering those who love wonderful 
sca an opportunity to gather fantastic memories 
and take memorable photos, especially at dawn 
and dusk. Esp ing 
panoramic view at Kushimoto. The town became 


ews over the 


ly noteworthy is the 


famous after the Turkish frigate Ertugrul was 
shipwrecked in September 1890, when many 
local inhabitants distinguished themselves by res- 
cuing sailors. Considered as the start of inte 
tional friendship between Turkey and Japan, this 
event lead to the building of a Turkish museum 
(Entry: 260 yen, open 9am to 7pm). This last 
route is also the longest, a total of 170 kilometres 
between Ise Sanctuary and Kumano Sanzan. Iseji 


runs along the east coast of the Kii peninsula. It 
characterized by its numerous cobbled paths 


and the variety of the landscape it crosses, pro- 
bably offering the most of any of the routes in 
this regard, 

Of course, there is no obligation to follow the 
sacred routes in their entirety, especially as they 
are still not all completely accessible for the ave- 


Way-stone indicating that the Omine Okugake 
route between Nara and Kumano Sanzan was 


registered on the Unesco's World Heritage lit in 
July 2004. 


| One of the Largest Stockists of 


Japanese Books & Gifts in Europe!! 


shop.jpbooks.co.uk = 
Japanese Language Resources 


JP BOOKS 


Manga Comics Japanese Books 
CD / DVD & Magazines 


Japanese Gifts 


24-25 Denman Street, London W1D 7HU 


Tel +44 (0)20 7839 4839 
Fax +44 (0)20 7287 0903 Email infowjpbooks.co.uk 


Open Mon - Sat 10:30-20:00, Sun 11:00-18:00 


Piccadilly 
Circus 


www.facebook.com/jpbooks Ei 
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‘Sri Berard 


Gabr Berard 


To reach the walls of Kumano Hongu, you need to walk up the long stone stairway. A perfect example of Shinto shrine architecture. 


rage tourist. Some of them are signposted, but 
tained for 


parts of the routes haven't been m 
decades, although they are gradually being resto- 
red since the site's registration as World Heritage. 
This is just one of the positive impacts of regis 


tration, A network of buses enables tourists to 


discover parts of each of these routes and to walk 


in the forests and mountains of this beautiful 


А bus-stop along the side Nakahechi route. Fus- 
hiogami-oj's bus-stop is just 10 minutes away 
from Hosshinmon-oji. 


region. For example, when travelling on Naka. 


hechi, you could be perfectly content with w 
king from Hosshinmon-oji to Kumano Hon 
Taisha, a 7 kilometre trek through forest 


and stone lined paths. This offers a good sample 


of the different landscapes experienced by pil- 
grims who travelled che whole route, without the 
required hardships. They would head to the three 


main shrines (kumano Sanzan): Kumano Hongu 


Taisha, Kumano Nachi Taisha and Kumano 
Hayatama Taisha. Originally situated on the 


banks of the Kumano and Otonashi rivers, the 


first of these shrines was moved to higher ground 


after flooding in 1889. On its original si 


giant 
torii (entrance gate го a shrine) was erected, which 
can be spotted from a distance along all of the 
routes. Kumano Nachi Taisha is famous for its 
133-metre waterfall, the reason the shrine was 
first built there. The third shrine is located at 
the mouth of the Kumano River, where every 


year on the 16th of October, the Mifune Matsuri 
Festival takes place and the local youngsters race 
paddle-boats to Mifune Island. But never fear, 
after a day of trekking, you won't be required to 
row. 

GABRIEL BERNARD 


PRACTICAL INFORMATION 


Leaving from Shin-osaka, it takes 
4 hours by train to reach Shingu, the best place 
to begin discovering the three great shrines 
(Kumano Sanzan) by bus. If you wish to 
undertake a long trek, you should meet up at 
Tanabe (2 hours away from Shin-osaka), then 
take the bus to Takijiri (around 40 minutes) 
where you will find Kumano Kodo Kan, the 
information centre for the pilgrimage routes. 
For more ambitious souls, start off from Mount 
Koya and walk along the Kohechi route. Take 
the Nankai line from Osaka towards Nambi 
and stop at Gokurakubashi (80 minutes) at the 
base of Mount Koya. 


cR, 


Lome experience 


e Japan: Б 


With 39 years of experience, Shinjuku Japanese Language Institute provides a unique 
learning experience via the Ezoe Method. We are officially regconized by the Japanese 


Ministry of Education (MEXT). 


| fiae HEARS 
Shinjuku Japanese Language Institute 


| 
| 


Shinjuku Japanese Language Institute 
Ei ўти зп 19756 =г6.асјо 

Tr +8403-52730044 

Q 29-7 Takadarcbaba Shinjuku-ku, Tokyo 


'g.ac.jpienglish 
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ZOOM 


Distribution points 


E 


Catriel вета 


NIHONGO 


LANGUAGE Omoshiroi yo NIHONGO 


The fascinating world of the Japanese 
language. 


he Japanese language loves to shorten 
| nd combine words and has long been 
bundant with clever abbreviations and 


amalgamations. Let's learn to use some of them 


in conversation! 


Japanese word or phrase to learn this month 


l Konbini 
In Japan, there are a lot of small 24/7 stores, in 
which you can find many everyday essentials at 


reasonable prices, The word "konbini" derives 
from the. 


is convenient to shop in there 


nglish word, ‘convenient’. In fact, it 
as you can 


quickly go and buy something, all day and all 


night. With the lines ranging from hot food to 
cold bento (Japanese lunchbox), ice cream to 
ious drinks and even magazines, 
" is a great ally to the busy Japanese. 


Events in the U.K. 


Wordsworth and Basho: Walking Poets 
24th May to 2nd November / Cumbria 
httpy//wordsworth org.uk 


Strata: slumbering on the shore by Aiko Miyanaga. 
3rd July to 21st September / Liverpool 
http://white-rainbow.co.uk 


Botech Compositions: New Work by 
Macoto Murayama 

Sth July to 26th October / Liverpool 
www.metalculture.com 


Film Screening: Brakeless 
2nd October / Daiwa Foundation, London 
http://www.dajf.org.uk 


Rie Nakajima & Phill Niblock with Anton Lukoszevieze 
21st September / Cafe OTO, London 
www.cafeoto co.uk. 


Siro-A 
22nd September / Leicester Square Theatre, London 
http-//siro-a.co.uk 


Pure Land Japanese Garden - 

lantern-lit evening garden 

1st August to 28th September / Nottinghamshire 
http://www buddhamaitreya.co.uk/japanese-garden 


Japanese Home Cooking with Vegetables 
17th September / London 
https//www.sozai.co.uk 


| Biniben 
The words 
to make up the phrase, 'biniben". It is the bento 


'onbini" and "bento" were combined. 


that is sold at "konbini" stores. 


Sake Club 
23rd September / Knightsbridge, London 
httpy/www.chisourestaurant.com 


Gekiga: The Evolution of Alternative Manga 
25th September / The Japan Foundation, London 
http://www jpf.org.uk 


Japan Matsuri 2014 
27th September / Trafalgar Square, London 
http://japanmatsuri.com 


Book launch: The Growing Power of 
Japan, 1967-1972 

6th October / The Japan Fundation, London 
http://www japansociety.org.uk 


Token Taikai 
Ath to Sth October / Kent 
http://www.chiddingstonecastle org.uk. 


Disclaimer: Zoom Japan does not accept any responsibility for events registered in the calendar, or for any los or damage resulting from these events. Events listed are not in any way run or endorsed by Zoom Japan. 


EXCEL HOME OF THE UK'S BIGGEST POP CULTURE EVENT | Comics 4 


МСМ ^^ 


EXPO 


"Kids Go Free, Children 10 and 


pop 


Kids Go Free 


iv КОМЕН www. MCMCOMICCON; COM 


eneral Entry 


6 OCTOBER 2014 WHT 


my 


Video Games 


Lm, 
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N-^ Summer Trip in Hokkaido } 


CYCLE AROUND JAPA 


ж 2 


| 
e 
Д bal Lunchbox Project — (crm Ой 
Global 
BENTO -Tre 


is: 


JAPAN NIGHT 


The Super J-MuSic Live Show (two-part series) 


) Part 2 
28/9 7, 


к] [ies bd du, 
Sukima Switch - A5 74 
FUNKY KATO. m у? RI 
Naoto Inti Raymi 
Kaori Kishitani 
The Gospellers 
YUZU 
Kazuyoshi Saito 
UKASUKA-G 
IKIMONOGAKARI 
MAN WITH A MISSION 
SEKAI NO. OWARI 
Perfume 
LArc-en-Ciel 


NHK WORLD TV i е channel bri Japan. Sky Guide w 
Available in the UI y freesat © 


ch 507 ch 209 ch 625 


